230                               GLYCERINE
has become a thick liquid, the glass is placed in a
drying oven between the double partitions of which
water is boiling, and after one hour's drying it is left
in the exsiccator to cool and weighed.
(&) In wines with 2 g. or more sugar in 100 cm.8
Fifty cm/1 of wine are heated in a large receiver
over a water-bath, mixed with 1 g. quartz sand,
and small quantities of milk of lime are added
for so long until the mixture which at first turned
dark has become clear again and assumed a smell of
lye. The mixture is warmed in a water-bath and
constantly shaken. When cold, 100 cm.:i of alcohol
at 96 per cent are added, and the resultant deposit
left to settle, the alcoholic solution is filtered off and
the deposit washed with alcohol at 9 (5 percent. The
filtrate is evaporated and the residue treated further
according to the regulations for wines with lesser
sugar contents.
According to the decrees of the Committee of
Wine Statistics in Germany it is recommended that
an objection on account of addition of glycerine is
justified when with a total glycerine cont(M.it exceed-
ing 0-5 g. in ].()() c.cm. wine, the extract residue
(extract reduced with respect to non-volatile acids)
consists of more than two-thirds glycerine, or, with
a proportion of glycerine to alcohol of more than
10 : 100, the total extract does not exceed 1-8 g.
per 100 c.cm., or after deduction of the glycerine
from the residue extract, 1 g. in .100 c.cm.